4 cups all-purpose flour (stirred with a fork 

before measuring) 

2 tablespoond baking powder 

2 teaspoons salt 

2-3 cup margarine 

1% cups milk : 

Preheat oven to 450°F. Measure flour, bak- 
ing powder and salt into a bowl; stir with 
fork to mix well. Cut margarine into flour 
mixture with a pastry blender or two knives 
until mixture look like coarse meal. Make a 
well in the center, then pour in milk all at 


PLANTATION BISCUITS 


once. Stir quickly round the bowl with a fork. 
If mixture seems dry, add a little more milk 
to form dough just moist enough (but not wet) 
to leave side of bowl and form a ball. Turn 
dough onto a lightly floured surface and knead 
10 to 15 times. Gently roll dough to %-inch 
thickness. With a floured 2-inch biscuit cut- 
ter, cut biscuits straight down into the dough 
using an even pressure and being careful not 
to twist the cutter. Place on ungreased baking 
sheets and bake 12 to 15 minutes or until bis. 
cuits are golden brown. Makes about 2 dozen. 


Saloons os 


